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Operational Step       Hazards

Critical Control Point

Relative
Importance

Preventive Measures

Monitoring Procedures

Handling cooked foods
	Contaminated by workers during handling.
	Cooked foods during preparing, slicing, cutting, grinding, chopping, or otherwise handling or while in contact with equipment.

Cross-contamination
from foods of ani-
mal origin (via
equipment, uten-
sils, cleaning rags,
or hands).

Cooked foods during
handling and pre-
paring.

preparation. Hold
foods at temperatures
higher than pathogenic
bacteria multiply or
rapidly chill foods.
Do not touch cooked
foods; use utensils to
handle cooked foods.

Use cleaned and sani-
tized utensils or equip-
ment to process, hold,
or handle cooked
foods.

Use separate equipment
and utensils for raw
foods of animal origin
than for cooked foods.

Observation: Observe whether
cooked foods are touched by
workers or if poor personal
hygiene or other poor food-
handling practices might sub-
ject foods to contamination.

Microbiological testing: Sample
foods and test them for quan-
tity of coagulase-positive
staphylococci or Escherichia
coli.

Observation: Look for possible
routes of cross-contamination
from raw foods of animal ori-
gin to cooked foods.

Microbiological testing: Sample
foods and test them for E.
coli or Salmonella.

Microbiological testing: Sample
foods and test them for Sal-
monella, E. coli, or, in some
cases, coliforms. Swab or
press rddac plates on food-
contact surfaces of cleaned
equipment.